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Kris’ Custom Renos 
Kris Michaluk

Phone: 204-449-2386  
or 204-302-0009 leave msg 

ROOFING & RENO 
SPECIALIST  Call for a Free Estimate

RV BOARDING  
KENNEL   

CLOSED AUG 23-27 
204-739-3445
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C L I C K  H E R E   
T O  V I S I T  O U R   

FA C E B O O K  PA G E  

EMPLOYMENT OPPORTUNITY – PUBLIC WORKS MANAGER 

The R.M. of Grahamdale is accepting applications for a full-time  
permanent Public Works Manager. 

 
Under the general direction of the Chief Administrative Officer, the Public Works Manager is  

responsible for the planning and management of activities and operations in the areas of Public Works, 
Transportation, Drainage and Landfill operations.  Coordinates the resources, including personnel, 
contractors and equipment to ensure the efficient maintenance of the Municipality’s infrastructure  

including streets, sidewalks, roads, trees, buildings, other public property, lagoons and waste  
disposal sites.  Work to be performed under minimal supervision with considerable independent 

judgement and action required in matters which are within the framework of established procedure. 
 

Applicants must possess a valid Manitoba Class 3 driver’s license or be willing to obtain one  
before the end of the three month probation period. Applicants must be familiar with Microsoft Office. 

 
Please apply in writing to “Public Works Manager Position”, R.M. of Grahamdale, PO Box 160,  

23 Government Road, Moosehorn, MB, R0C 2E0 or email to rm606@grahamdale.ca giving full  
particulars as to education, experience and salary expectations and must include two references. 

 
Application deadline is Friday, July 23, 2021 at 12 Noon. 

We thank all applicants for their interest but only those considered for interviews will be contacted.

Alcoholics  
Anonymous  
Contact #’s 

Lundar:  
 (204) 739-8093              

Eriksdale: 
  (204) 739-6454 

Toll Free #:  
 1-(877) 942-0126        

Central office:  
(204) 943-6051   

Answer: his car door!

Our Insecurities  
We all have glorious imperfections making us  
utterly human. At some point in our life there may 
come a time when we feel insecure about our-
selves. We might judge our ability to do something 
or feel self-conscious about the way we look. It 
does not matter how this feeling manifests in our 
life, but it is important to be aware of our thoughts 
and how they impact our view of ourselves. Once 
we remember that insecurities are a normal part of 
life for everyone -- even those who appear to be 

extremely self-assured -- we may find it easier to step back from the 
uncertainty that lies within and take a more realistic look at ourselves. 
 
The desire to improve or better ourselves is a natural response that 
arises when we begin to compare our lives to those of other people.  
It might seem, for example, that we do not have nearly as much going 
for us as our neighbor, best friend, or coworker. In truth, what we think 
we see about another person is usually what they want us to notice. 
They may be putting on a mask, trying to make things in their lives 
seem better than they are. If we were to look at their lives a little more 
closely, we would also realize that they are human, full of glorious  
imperfections that make them who they are. Recognizing this may take 
some time at first. Should we, however, feel our uncertainties begin to 
surface, taking deep breaths while at the same time acknowledging 
each one of our gifts will help us become more centered. Doing this  
allows us to see the wonders that lie within and lets our inner beauty 
shine forth into the world all the more brightly. 
 
When we hold up such a detailed mirror to our lives and weigh  
ourselves against others, we are not able to see the things that  
make us truly unique. Giving ourselves permission to appreciate all  
the universe has given us, however, will make us feel more secure 
about ourselves and more able to use our gifts to their fullest. 
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Healthy Tuna Grain Bowl with Turmeric  
Sweet Potatoes and Spicy Yogurt Dressing 
Ingredients: 
2 medium sweet potatoes, peeled and diced into 1-inch pieces  
2 tablespoons toasted sesame oil  
3/4 teaspoon ground ginger  
3/4 teaspoon ground turmeric 

Kosher salt and freshly ground black pepper  
3 cups frozen cooked brown rice (about 24 ounces)  
1/4 head red cabbage, thinly sliced (about 2 cups)  
2 small carrots, trimmed and peeled into paper-thin ribbons  
2 large limes, halved, 1 half cut into wedges for serving  
3/4 cup nonfat plain Greek yogurt  
Directions 
Preheat the oven to 450 degrees and line a rimmed baking sheet with aluminum foil. 
 
Toss the sweet potatoes, 1 tablespoon of the sesame oil, 1/2 teaspoon of the ginger, 
 1/2 teaspoon of the turmeric, 1/4 teaspoon salt and several grinds of pepper on the 
prepared baking sheet until evenly coated. Roast until tender and lightly browned,  
tossing halfway through, about 30 minutes.  
 
Meanwhile, heat the frozen brown rice according to package directions; keep warm. 
Toss the sliced cabbage, carrot ribbons, the juice from 1 lime half, a pinch of salt and a 
couple grinds of pepper in a medium bowl until well dressed and combined. 
 
Squeeze the juice from the remaining 2 lime halves into a small bowl. Stir in the yogurt, 
fish sauce, chili paste, honey, the remaining 1 tablespoon sesame oil, 1/4 teaspoon  
ginger and 1/4 teaspoon turmeric, a pinch of salt and several grinds of black pepper 
until smooth. Taste and adjust the seasoning with salt and pepper.  
 
Divide the warm rice among 4 shallow bowls (about 3/4 cup per bowl).  
 
Top with the roasted sweet potatoes, cabbage-carrot slaw, tuna (about 1/4 cup per 
bowl), edamame and sliced scallions.  
 
Drizzle with the spicy yogurt dressing, sprinkle with toasted sesame seeds and serve 
with the reserved lime wedges for squeezing.

CLICK HERE  
TO ORDER  
ONLINE

1 tablespoon fish sauce  
2 teaspoons chili paste, such as sambal oelek  
1 1/2 teaspoons honey  
Two 5-ounce cans albacore tuna packed in water, drained  
1 cup frozen shelled edamame, thawed  
2 scallions, thinly sliced  
Toasted sesame seeds, for serving
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